esp@cenet — Bibliographic data 



*IM*| 1/1 



Method of making Cordyceps sinensis wine with filtrate of cordyceps 
sinensis mycelium 

n CN1 274747 (A) 
2000-11-29 

ZHANG XINLE (CN); MENG NINGSHENG [CN]; LAI MAOLIN [CN] 
DONGXIN SCIENCE & TECHNOLOGY D [CN] 

C12G3/02; C12G3/02; (IPC1-7): C12G3/02 

in CN20001012869 20000421 



Abstract of CN 1 274747 (A) 

A cordyceps wine is made by using cordyceps mycelium filtrate, edible alcohol and active enzyme as 
raw material and through sealed fermentation at 20-30 deg.c for 25-40 days, the first filtering, sealed 
fermentation at 34-36 deg.c for other 25-40 days, the second filtering, blending, sealed storage for 80- 
110 days. The present invention changes cordyceps mycelium filtrate as one kind of waste into 
cordyceps wine, which contains 1 8 kinds of amino acids, trace elements, vitamins and other active 
cordyceps components and has the health functions of tonifying lung, invigorating kidney, raising body's 
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